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sardines, tuna, microanalytical quality, 976 
smoked, inactivation of Clostridium botulinum, 720 
surimis Aeromonas hydrophila, Pseudmonas fragi, 966 
surimis, survival and growth of pathogens, 634 
Foodborne Disease 
botulism in native peoples, 581 
contol of Campylobacter, 145 
economic impact of an outbreak due to S. aureus, 898 
in Canada, 1982 annual summary, 56 
in The Netherlands, 1982 annual summary, 327 
practices leading to outbreaks, 663 
selective enterotoxin production by S. aureus, 130 
vehicles of pathogens and toxins, 498 
Foodborne illness reports 
Botulism, type E, 424 
Botulism in Canada 1987, 750 
Brucellosis, 160 
Cysticercosis, Los Angeles County, 753 
Gastroenteritis in a home for the aged, 753 
Hepatitis A. China, 751 
Listeriosis, 425 
Microwave safety of plastic cookware, 754 
Molluscan shellfish poisioning, England, Wales, 751 
Mussels, 424, 425 
paralytic shellfish poisoning, 750 
Salmonella enteritidis, 161 
Salmonella london, 160 
Salmonella outbreaks, 755 
Salmonelloisis, 159 
Shigella sonnei, 156, 157, 161 
Shigella flexneri, 752 
Viral gastroenteritis,158 
Foodservice 
coliforms and aerobic counts from turkey rolls and slices, 84 
cook/chill system, with microwave oven, 84 
Fusarium graminearum, zearalenone, effect of other fungi, 452 
Garlic, chopped, bottled, C. botulinum, 862 
Hazard Analysis/HACCP 
of foods prepared along the Peruvian Anmazon river, 293 
of foods prepared by migrants near Lima, Peru, 314 
of foods prepared in the Peruvian Sierra, 412 
of street vended foods in the Domincan Republic, 373 
Heat Processes (see thermal processing) 
Hot Sauce, keeping quality, restaurant type, 4 
Hydrogen Peroxide, inhibition, growth, aflatoxin production, A. 
parasiticus, 263 
IAMFES 
annual meeting, abstract form, 795 
annual meeting, abstracts of papers, 822 
annual meeting, program, 337 
annual meeting, synopsis of papers, 426 
developing scientist award, 837 
membership application form, 912 
report of the Editor for 1987-1988, 908 
Impedance Measurement of coliforms, Staphylococcus aureus in 
cheese, 53 
Insects, detection of weevils in wheat, 547 
Instructions for Authors, 76 
Ketchup, yeast spoilage, 489 
Kidney beans, essential elements, dry and canned, 39 
Klebsiella pneumoniae, thermal destruction, in human milk, 132 
Lactobacillius, isolated from dry sausage, 481 
Lettuce, Listeria monocytogenes in, 596 
Light, induced off-flavor in milk, protection from, 19 
Listeria monocytogenes 
effect of liquid smoke, 629 
behavior in skim milk during fermentation, 600, 607 
Colby cheese, behavior in, 12 
growth in milk with pseudomonads, 277 
in frozen seafood products, 655 
in raw milk in Nebraska, 840 
in ready to serve lettuce, 596 
inactivation by chlorine, 520, 622 


JOURNAL OF FOOD PROTECTION, VOL. 51, DECEMBER 1988 


989 
: 


inhibition by a Pediococcus bacteriocin, 29 
inhibition by sodium benzoate, 525 
inhibition by sorbic acid, 842 
loss of viability in rennet, 16 
media and procedures for isolation, ground beef, 626 
rapid detection by esculin hvdrolysis, 762 
survival in cold-pack cheese food, 615 
survival in refrigerated cultured milk and yogurt, 848 
survival in simulated milk cooling systems, 172 

Mastitis reduction, 799 

Meat Procedures 
beef 

bacteria in ground-beef growing at 25 but not 35C, 176 
carcasses, adequacy of small sampling areas for bacterial counts, 
214 
carcasses, Campylobacter, 857 
carcasses, decontamination by washing, 471 
chlorine-treated, fed to rats, 554 
ELISA detection of pig meat in, 790 
franks, effect of liquid smoke on Listeria, 629 
ground, isolation of Listeria monocytogenes, 626 
ground, patties, removal of bone and cartilage particles, 369 
ineffectiveness of molds for aging, 126 
quality of marinated, vacuum packaged fajitas, 260 
reduction of bacteria by washing, 869 
Salmonella, thermophilic Camplylobacter, 47 
selective media for enumerating S. aureus in corned beef, 87 
tenderloins, electrical stimulation, kidney-pelvic fat removal, 113 
tenderloins, microbial quality before chilling, 113 
Brochothrix thermosphacta, 639 
cooked, time-temperature indicator, 542 
inactivation of spores in frankfurter emulsion, 475 
Lactobacillus isloated from dry sausage, 481 
occurrence of Bacillus cereus in, 324 
additives, aerobic spore-formers and B. cereus in, 648 
ELISA detection, S. aureus enterotoxin, sausage extracts, 680 
lamb, acetic acid reduction of microbial counts, 874 
putrefactive anaerobe 3679, effect of sorbate and curing salts, 651 
pork 
airborne microorganisms in a processing plant, 935 
frozen bacon, antioxidants, appearance, display life, 105 
indicator of temperature attained during cooking, 773 
Salmonella, thermophilic Campylobacter, 47 
sausage, breakfast, microbiological quality, 397 
sausage, detection of salmonellae, 39! 
sausage, Turkish soudjouks, bacterial levels, 121 
shelf-life, effect of CO, and O, enriched atmospheres, 356 
veal 
keeping quality of tongues, 208 
Salmonella and therophilic Campylobacter, 47 

Microbial Inhibitor Test (MIT), 43 

Microfiltration for food processing water reuse, 269 

Microwave 
injury to S. aureus, 181 
melting of heat-sensitive differential agars, 577 
migration of plasticizer from plactic film during cooking, 916 
milk pasteurization, 715 

Milk 

antibiotic residues in, 8 

Bacillus cereus, growth and toxicity in, 707 

bacterial and somatic cell counts, 930 

bioluminescent determination of bacteria, 949 

composition, grade A and manufacturing grade, 696 

cultured, yogurt, survival of Listeria, 848 

effect of flourescent light on flavor and riboflavin loss, 19 

growth of Listeria and pseudomonads, 277 

human, bacteriological profiles, 467 

human, heat stability of bile stimulated lipase, 310 

human, thermal destruction of E. coli aad K. pneumoniae, 132 

Nigerian fermented, enterotoxin from staphylococcal isolates, 534 

past" srization by microwaves, 715 

pasteurized, shelf life, Saudi Arabia, 979 

raw milk storage, effect on pasteurized milk, 558 
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raw, Listeria monocytogenes, Nebraska, 840 
raw, 3M Petrifilm for psychrotrophic bacteria, 955 

reflectance colorimeter measurement of microbial activity, 778 
Salmonella, bulk milk, farm inspection scores, 958 
Salmonella, raw milk, Ontario, 963 

Salmonella, recovery from, 409 


skim, behavior of Listeria monocytogenes during fermentation, 600, 


607 
solids fortified skim, psychrotrophic growth, 643 
sulfonamide contamination, 920 
survival of Listeria in cooling systems, 172 
Molds 
effect on aflatoxin production, 449, 452 
effect on zearalenone production, 452 
from surplus commodity cheeses, toxicity, 457 
in feed and feed ingredients, Turkey, 807 
ineffectiveness for aging beef, 126 
use of sodium chloride in media for determination, 770 
Mushrooms 
Spain, mercury content in different species, 205 
sulfite residues, 903 
Mycotoxins 
aflatoxin 
destruction in hydrolyzed vegetable protein, 887 
effect of temperature, A, and other molds, 361 
inhibition by hydrogen peroxide, 263 
monoclonal antibodies to B, and M,, 201 
production during soy paste, sauce manufacture, 938 
production, effect of other molds on, 449, 452, 
production in hazelnuts, 289 
production on corn, pinto beans and soybeans, 361 
citrinin, effect on immune system of mice, 32 
penicillic acid, sorbate, natamycin, 139 
PR toxin, antibody against, 463 
toxicity of molds from surplus commodity cheeses, 457 
zearalenone production, effect of other fungi, 452 
Mustard seed, removal of indesirable constituents, 743 
Natamycin 
effect on penicillic acid production, 139 
inhibition of Aspergillus ochraceus, 139 
Parasites 
Anasakis infectivity, processed herring, 734 
Trichinella spiralis, distribution, diaphragm, swine, 691 
Pediococcus 
fermentation products from carbohydrate metabolism, 804 
production of a bacteriocin by, 29 
Plasmids of Pediococcus, 29 
Plastic Food Wrap (film) t 
plasticizer migration into food during microwave cooking, 916 
Plesimonas shigelloides 
enrichment for, 110 
isolation from oysters, tetrathionate broth, 925 
Pork 
(see Meat Products) 
Poultry 
decontamination of carcasses by rinsing, 405 
detection of salmonellae, 391 
lipid oxidation in turkey sausage, 878 
meat, survival of Campylobacter jejuni, 436 
processing plants, enumeration aerobic flora, coliforms, 658 
quality of marinated, vacuum packaged chicken fajitas, 260 
Salmonella and thermophilic Campylobacter in, 47 
spread of Campylobacter among broiler chicks, 438 
turkey, growth of S. aureus, 303 
turkey, reduction of coliforms, aerobic counts, foodservice, 84 
Pseudomonas species 
growth with Listeria monocytogenes in milk, 227 
P. fragi, mince, surimis, 966 
Rapeseed, removal undesirable constituents, 743 
Rennet extract, Listeria monocytogenes, loss of viability in, 16 
Sake, asbestos fibers in, 737 
Salmonella : 
detection, Bioenzabead enzyme immunoassay, 538 
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detection by immunodiffusion, 853 
detection in poultry and sausage products, 391 
DNA probe test, 579 
in bulk milk, farm inspection scores, 958 
in raw milk, Ontario, 963 
recovery from milk, 409 
Sanitizers 
chlorine, Listeria monocytogenes, 520, 622 
chlorine-treated beef fed to rats, 554 
Seafood, shellfish 
analysis of sulfites in shrimp, 137 
canned crab meat, microanalytical quality, 976 
incidence of Listeria, 655 
microbial purification of depuration and relaying, 218 
squid, yeast and bacterial growth, 971 
Standard Methods for the Examination of Dairy Products 
revision of section 2.4M, 15th edition, 154 
Staphylococci 
comparison of selective media, 685 
of bovine origin, identification of, 24 
use of lysostaphin and bacitracin susceptibility to identify, 24 
Staphylococcus aureus 
economic impact of a foodborne disease outbreak, 898 
effect of magnesium and iron on growth, 731 
enterotoxins, ELISA systems for, 680 
growth in turkey meat, 303 
impedimetric measurement in cheese, 53 
injury and recovery after microwave and conventional heating, 181 
selective enterotoxin production in a foodborne outbreak, 130 
selective media for enumeration in corned beef and cheese, 87 
survival, growth, cooked mince, surimis, 634 
Squid, yeast and bacterial growth, 971 
Sorbate 
effect on penicillic acid production, 139 
effect on Putrefactive Anaerobe 3679, 651 
inhibition of Aspergillus ochraceus, 139 
inhibition of Listeria monocytogenes, 842 
Mexican hot sauce, 4 
tortillas, with propionate, shelf life, 945 
Soy sauce, soy paste, aflatoxin production, 938 
Sulfites 
analysis in shrimp, 137 
residuals in fresh mushrooms, 903 
Swab Test on Premises (STOP), 43 
Tea, effect on minerals in rat diets, 711 
Thermal Processing 
destruction of E. coli and K. pneumoniae in human milk, 132 
heat stability of bile salt-stimulated lipase in human milk, 310 
inactivation of antibiotics by heat, 491 
inactivation of spores in frankfurter emulsion, 475 
injury to S. aureus by microwave and conventionl heating, 181 
time-temperature indicator for cooked meats, 542 
Tortillas, corn, microbiology and shelf life, 945 
Trichinella spiralis, distribution in diaphragm of swine, 691 
Ultrafiltration membranes, cleaners, 89 
Veal (see Meat Products) 
Valves, air-actuated butterfly, cleanability, 364 
Vibrio parahemolyticus, survival, growth, cooked mince, surimis, 634 
Vibrio vulnificus, enterotoxin production, 192 
Water Activity, theoretical values of selected solutions, 419 
Waterborne Disease, in Canada, 1982 annual summary, 56 
Watermelon, microbiological and sensory quality changes, 531 
Wheat, detection of weevils, 547 
Yeasts 
growth in squid homogenates, 971 
spoilage of ketchup, 489 
spoilage of Mexican hot sauce, 4 
Yersinia ente-ocolitica, attachment to stainless steel, 445 
Yersinia kristensenil, enterotoxin production, low temperature, 571 
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